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^  ^lihen  a  Man  Roast  a  a  Duck      ■■^  r 


A  conversation  between  Miss  Ruth  Van  Deman,  Bureau  of  Hone  Economic sf,  Mr. 
'•/allace  Kadderly  and  Mr.  John  Baker,  Office  of  Information,  "broadcast  Tuesday, 
Octo"ber  8,  1940,  in  the  Department  of  Agriculture  period  of  the  National  Farm 
and  Home  Hour,  "by  the  National  Broadcasting  Company'-  and  a  netvrork  of  87  associate 
rs.dio  stations. 

— ooOoo — 

"..^ALLACS  KA.DDERLY;     And  here  we  are  in  Washington  \-;ith  our  regular  Tuesday  report 

fron  the  Bureau  of  Home  Economics  presented  by  Ruth  Tan  Deman. 

JOHI^  BAKER;     Good  afternoon,  homemakers. 

KADDBRLY;     Hold  on  here  John  Baker,    ''•.'hat's  the  big  ? 

RUTH  VAN  DEMAN;     Oh— it's  all  right,  Wallace.    As  a  matter  of  fact—John  is_  our 
reporter  for  the  Bureau  of  Home  Economics  today. 

BAKER;     Now  see!  " 

KADDERLY;     Well — if  you  say  so,  Ruth  but  I  still  don't  quite  understand.  I 

thought  John  was  working  for  the  radio  service.  ■.  ' 

VAN  DEMAN;  Perhaps  I  can  explain,  Wallace.  So  far  as  I  know,  Jolin  is_  still  work- 
ing with  you  but  he  and  I  were  talking  this  Biorning  about  the  subject  I  was 

supposed  to  discuss  tod^y  

KADDERLY;     You  mean  the  roasting  of  duck? 

VAI'I  DEMAN;     The  same.     Well— John  told  me  about  the  duck  that  he  says  he  roasted 
for  Sunday  dinner. 

KADDERLY;  Well,  I  thought  I  knew  all  the  important  things  about  John  but  I 

didn't  know  that  cooking  \ms  one  of  his  talents, 

BAICSR;     Aw  shucks,  now.     It's  nothin'. 

VAN  lEMAN;     Well  anyhow  1  commandeered  him,  and  brought  him  along  to  give  his 

first  hand  report  on  how  duck  should  be  roasted. 

KADDERLY;     That's  all  right  I  guess. 

BAK2R:     You  guess  it's  all  right.'    Of  course  it's  all  right.    Look,  Wallace  I'm 

practically  an  authority  on  the  subject  or  roasting  duck. 

KADDERLY;     Hov;  many  have  you  roasted? 

BAKER;     Well  only  one  but  I've  got  all  the  directions  written  down  and  I 

found  out  they  work  swell.     I  wish  you  could  have  had  some  of  that  duck  it  was — 

(over) 
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VAH  EEMAN;     I  suggest,  V/sillace — '-that  ve  retire  and  let  the  "authority/"  give  his 
lecture  on  the  suhject  of  the  roasting  of  duck. 

BAJCBP.;     Thank  you,  Miss  Van  3eman.    After  all — I  ought  to  get  some  support  from 

you  "because  if  you  hadn't  given  me  this  folder  here  on- poultry  cooking  to  take 

home  to  the  head  of  the  family,  I'd  never  have  tried  cooking  that  duck- — and  I'd 
have  saved  myself  the  embarrassment  of  having  my  knowledge  of  the  subject  queetione 

But  nov; — ladies  and  gentlemen — in  preparing    to  cook  a  duck  first  get 

your  duck. 

VA^  DEMM;  Like  the  recipe  for  rabbit  pie  first  catch  your  rabbit, 

3AIC5R;     Hot  to  be  mentioned  in  the  same  breath  with  roast  duck.     I  got  a  duck  that 

weighed  a  little  over  six  pounds  and  by  the  time  all  the  innards  were  taken  out— 

and  the  head,  and  feet  chopped  off  it  came  down  to  a  little  -under  five  pounds. 

VAN  DEMAN;     A  well  fattened  young  duck,  I  presume. 

BAKER:     Yes,  ma'am — nice  and  plump — and  it  h^d  some  extra  layers  of  fat  up  inside. 

V.'ell^-the  next  step  was  to  clear  all  the  family  out  of  the  house  sent  'em  off  to 

Sunday  school.  '7hen  I  start  in  on  a  project  like  that  I  vrant  wide  open  spaces  and 
a  free  hand.     When  I  burned  my  fingers  on  the  oven  thermometer  it's  a  good  thing  

ICADDERLY;     Then  you  roast  a  duck  the  scientific  way  oven  thermometer  and  every- 
thing? 

BAKER;     Absolutely.     A  young  duck  is  supposed  to  roost  for  about  tvro  hours  at  350 

degrees  according  to  the  folder  on  Poultry  Cooking,  published  by  the  Bureau  of 

Home  Economics  of  the  United  States  Department  of  Agriculture  Washington,  DC, 

available  free  of  charge.      That's  a  mouthful. 

VAIJ  DEMAN;     How  did  the  directions  work  for  your  five  pound  young  duck  two  hours 

at  350  degrees,  as  prescribed  by  the  folder  on  poultry  cooking,  from  the  Bureau  of 
Home  Economics  ^U.  S.  Department  of  Agriculture. 

BAKER;  Perfect.  There  never  v;as  a  more  toothsome,  tasty,  delicious  roast  duck. 
Tv;o  hours  at  350  degrees  must  be  just  right.  That  duck  was  done  just  to  a  turn. 
And  the  stuffing  

KADDERLY;     you  mean  you  made  stuffing  for  this  duck  too? 

BAKER;     Sure  did.    Nothing  to  it.     Directions  right  in  the  folder  on 

KADDERLY  ( INTERRUPTING) ;     Poultry  Cooking  issued  by  the  Bureau  of  Home  Economics. 
There  must  be  a  liberal  education  in  that  little  folder. 

BAKER;     There  is  if  you'  want  education  on  how  to  cook  poultry. 

VAl'  DEMAN;     John  I'm  interested  in  the  stuffing  you  made.     There  are  several  re- 
cipes in  the  folder.     '.'.Tiich  one  did  you  try? 


BAKER;     I.  tried  the  one  made  of  rice  and  apricots  lessee  here  it  is  on  page  6— 


at  the  bottom  of  the  page.    Three  c\5ps  fla'lcy-' bd'ildd  rice  j' three  tablespoons  "butter 
or  other  fat  (l  used  bacon  grease  left  over  from  breakfast)  one  small  onion  chopped 

 —and  I  tried  cutting  the  thing  under  the  faucdt  v/ith  the  water  turned  on  and 

it  didn't  bother  my  eyes  at  all.    You  told  me -about  that  one  time,  Ruth. 

VM_DMAN!     I  <m  glad  you  remembered  John,    I'd  forgotten  about  telling  you  that. 

MKEg;     It's  a  good  stunt—- -sinless  you  like  a  good  onion  cry.    Well  —  the  rest  of 
the  recipe  is  a  sprig  of  parsley,  chopped,    one  _cup  of  chopped  celery  and  tops, 
1/3  teaspoon.  , ,., 

VAN  DMAN;    John  don't  you  think  it  wovld  be  much  simpler  to  suggest  that  anyone 

v'ho  wanted  the  recipe. — get  it  from  the  folder?    After  all  we  donH  all  liave  the 

head  for  figures  you  seem  to  

BAKER;     I  haven't  quite  memorized  the  recipe  yet  myself.    But  I'll  tell  you- — it's 
the  best  poultry  stuffing  I've  ever  tasted — ~bar  none, 

KA.DDERLY;     Modest  about  tiie  things  he  cooks,  isn't  he? 

VAlM  DSMAIT;     Yes  so  modest  I'm  surprised  we  ever  got  him  to  talk  about  it.  Well 

—John — were  there  any  pinfeathers  in  this  duck?    Sometimes  pinfeathers  in.  a  duck 
are  a  problem. 

BAKER;     Oh  yes,  this  young  duck  had  pinfeathers  all  right.    I  scraped,  and  I  picked 
at  the  pin  feathers  as  best  I  could.    I  think  I  got  most  of  them.    After  a  while  I 
decided  that  what  was  left  would  taste  pretty  good  roasted.    I  didn't  notice  any 
v/hen  we  were  eating  the  duck,  so  I  guess  I  got  out  the  \\rorst  offenders, 

VAlvI  DEMAU;     Very  practical  cook  isn't  he,  Wallace? 

KASDERLY;     Very.    John  I  noticed  you  said  "we"  ate  the  duck. 

BAITER:     Sure.     It  was  Sunday  dinner  for  the  family.    And  even  mama  agreed  that  it 

was  the  finest  dinner  ^^^e'd  had  in  a  long  time.  1  think  I  know  whey  she  said  it, 

too.     She'd  like  me  to  do  it  again.    Iv'hich  maybe  I  will,  sometime. 

VAxT  DEMAliT;     A  little  flattery  sometimes  works  wonders. 

BAKER:     Let's  stick  to  the  subject  of  duck.     Say — there's  one  other  thing  I  learned 

 this  one  not  in  the  folder  on  Poultry  Cooking  available  free  of  cliarge  at  the 

Bureau  of  Home  Economics,  U.  S.  Department  of  Agriculture, 

VAl^  HmM',    vmatl    Not  in  our  folder? 

BAKER;    Ho  ma'am  1  learned  this  from  the  fellow  at  the  butcher  shop.  About 

carving  a  roast  duck — after  it's  been  roasted.    You  put  it  on  its  back  then  cut 

right  down  the  breast  bone. 

KADDERLY;     That's  different  from  carving  a  turkey,  isn't  it? 


BAKER;     Yes  duck  won't  slice  off  the  way  the  breast  meat  on  a  turkey  will.  So 

;/ou  cut  it  down  the  breast  bone  and  than  make  about  three  or  four  cross-wise  cuts 
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 so  you  get  the  breast  meat  cut  into  a"hoat  three  good  thick  chunics  on  each  side 

of  the  "breast  bone.    Then  you  slide  your  knife  next  to  the  bone,  underneath  the 

meat,  and  you've  got  nice  servings  each  one  with  skin — meat — and  all.    Cut  the 

string  that  you  sewed  the  stuffing  into  the  bird  vn.th  scoop  out  some  of  that 

deeeelicious  rice  and  apricot  stuffing  put  on  a  baked  sv/eet  potato  and  any 

kind  of  green  vegetable  we  had  broccoli  when  you  get  it  all  together   ^ 

you've  got  some  good  eating  and  a  topic  you  can  brag  about  for  a  long  time 

afterward. 

Y'know  I've  found  that  I  can  start  out  by  saying  "This  fall  weather's 

fine,  isn't  it?  and  it's  good  season  for  roast  duck.     "Sy  the  way — I  roasted  " 

and  so  on.     Or  if  it's  raining  I  can  always  use  that  old  saw  "It's  a  great  day 

for  ducks."    And  of  course  that  leads  right  into  my  story  about  how  I  roasted  a  dm 

KADDERLY;  Then,  John  yo\i'd  say,  from  your  experience  that  to  have  a  good  stock 

topic  of  conversation,  all  any  man  needs  to  do  is  roast  a  duck. 

BAKER;     Absolutely,  Wallace  but  before  he  tries  it,  he  should  get  a  copy  by  al] 

means  of  the  folder  on  Poultry  Cooking 

ALL  JOIH  IN;   from  the  Bureau  of  Home  Economics,  Department  of  Agriculture, 

V/ashington,  D-  C 

KADDERLY;     I'm  sure  I  don't  need  to  add  after  all  the  endorsement  given  by  our 

duck  roaster  extra-ordinary  Mr.  Baker  thpt  the  publication  Poultry  Cooking  is 

well  filled  with  directions  and  recipes  on  cooking  poultry  other  kinds  besides 

ducks  and  it  will  be  sent  to  you  free  of  charge. 


— ooOoo — 


